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1) Isiit all right'to wear a red
suit td a wedding? How should
it be made? (2) Wihztiis the hest
month and day to be married? (3)
How: shall'a girl of .17 wear her
kajr-and ribbons? (4) Give reci-
pes: for coffee an\l chucolatc
cakes—H. V. {

A—(1)Yes, but whue is’ Lal
ways prettier and  moge: appro-
priate. Short coats,. and, - plain
narrow skirts with shal!ow side-
pleats let into th: seams are seen
m :the  newest “suit: -(2) - Any
time the bride prefers.. Jume and
Qctober seem to be the popqlar
months.  (3) Parted, braided in
two'braids, and wound about the
Head. - Or coiled -softly “into--a
Psyche-knot. - The ribbons match
- the gown, and are usually wound
around the head and tiedia- little
at'one side. * (4) Coffee cake. One
egg, one cip- each brown sugar,
molastes, butter, and strong ‘cald
mﬁe'e', one ‘pound raisins, seeded,
one tablespeon each cloves:and
cinnamon, one nufmeg, grated,
one Heaping tedspoon soda'and
four cups flour. ‘Mix _stiff and
bake ‘in moderate oven for ‘an
“hour. Chocolate cake.! Grate 4
cake of chocolate, and mix with
it- 34 cup -milk and the yolk of
ofie egg. Set'on the back'of stove
to ‘dissolve -and , heat - through.
Thien-set off to cool while prepar-
ing the,cake. Take whites of two
s, well .beaten, and " the . one
yolk left, mix with tworcups’su-
gar, one cup butter and one tea-
spoon ‘soda mixed in a little wa-
ter,. Add -the chocolafe” and
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thin ‘batter that will pour. Bake
earefully. -’I‘b:s ia vcrymrde and

delu:mns
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TH!EE WAYS TO. me
v xoel LRICE: - *

“Coddied” Rm—Wash 1. cap-
Eaf of rice, add’ 3- cupiu]s ‘of cold
water-and’ .7l tea of -salt,
Place in ‘a’ tightly ‘covered kettle
over a deerhc ‘heat:"When bab-
blinig stir' wall and 'set ‘where the
fice will copk géntly. Cook for 40
minutes. * The water, wili be en-
tirely absorbed by the rice, which
will'ble ‘dry aqd whole. Rme
the cover dn the'last ten min-
utes 1o quite dry aff the tap of the
rice.” THis dish'may He'eaten with
z stcw. or, after: Jishing, melted
butter mv be 3ddeli for.season.

Rice “and’ Tomatoes—Take
equal parts.of cold boiled rice and
tomatoes' and-mix well together,
Season with-sdlt'and paprika. Put
in Bakifig: ‘dish,. - sprin le with
bread crifabs and bits. of butter,
and bake * for an" hour. This
makes a delicious vegetabfe ac-
companiment to any nch or
hearty meat dish. -

Rl.ce Snow Balls—Three r.ups

of -cooked ride, 14 -cup sugar, ¥
pourid stewed” prunes. nng

small pudding cloths out of hot
water and lay each over a large
cup. Spread “rice .34 inch ‘thick
over choth and put some stewed
prunes ‘in  center, then draw ‘the
cloth around until'prusies are cov=
ered:smoothly, with rice. Tie se-

fw'xo*&ﬂum o1 minutes.
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